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RECORD  PEANUT  CROP 

AID  TO  WINTER  MEALS 


Peanut  dishes  will  "be  on  the  table  at  many  a  family  dinner  this 
winter  if  American  housewives  make  the  most  of  one  of  the  year's  best  food  "bargains. 
The  fall  peanut  crop,  estimated  at  1,311,560,000  pounds,   is  the  largest  on  record. 
Thrifty  housewives  will  use  it  in  soups,  scallops,  salads,  "biscuits  and  "breads, 
cakes,  cookies,  and  confections.     Nutritionists  consider  peanuts  a  bargain  because 
they  are  low  in  cost  yet  concentrated  in  ncurishment,  rich  in  both  protein  and  fat, 
and  good  sources  of  vitamin  B. 

Probably  the  most  convenient  way  to  use  peanuts  in  cooking  is  in  the 
form  of  peanut  butter.     You  can  buy  peanut  butter  or  make  it  at  home.     The  only 
equipment  necessary  for  home-made  peanut  butter  is  an  oven  to  roast  the  nuts  and  a 
food  chopper  with  a  fine  grinding  plate.    Remove  both  the  shell  and  the  brown  dry 
skin  from  the  roasted  nuts;  then  put  them  through  the  chopper,  twice  if  necessary 
to  make  a  smooth  product.     Add  about  2  or  3  percent  salt  to  the  nuts  either  before 
or  after  grinding. 

Peanut  butter  can  often  be  substituted  for  part  or  all  of  the  fat 

called  for  in  a  recipe.    Peanut  baking-powder  biscuits  and  peanut  cupcakes  can  be 

made  by  substituting  peanut  butter  for  half  of  the  fat  in  the  recipe.     Eor  drop 

cookies  with  a  peanut  flavor,  use  peanut  butter  entirely  in  place  of  other  fat. 

Eor  cold  winter  days,  nourishing  soups  can  be  made  with  peanut  butter. 
Cream  of  peanut-butter  soup  is  simply  a  thin  white  sauce  made  with  milk,  flour  for 
thickening,  peanut  butter  for  enriching  and  seasoning,  and  salt  and  pepper.  Peanut 
butter  is  also  good  in  tomato  and  onion  soups.     Onions  scalloped  with  peanut  butter 
make  another  thrifty  winter  dish.     Eill  a  baking  dish  with  layers  of  sliced  onion,, 
peanut-butter  white  sauce,  and  bread  crumbs.    Bake  until  the  onions  are  tender  and 
the  top  is  brown. 
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